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- LINE 0" CHEER
: EACKH DY 0° TH YEAR.

HOARDED CHEER

Gather cheer the wwhile ye mnyj

Edore it carcfully awny.
Then wwhen eclonds above you loom
On some morrow full

of Eloon,

You can make your sklea all clenr |

With your hoacded stock of cheer, 1

RICE—AND OTHER THINGS

To Make Rlce Griddle Cakes—Sonk
two cupfuls of rico In warin water
ovor night. In the morning draln oft

any witer that is left and add a well
benten cgyg and two cupfuls of sour
milk; then stir in enough sifted flour,
mixoed with 2 little salt, to make na
SLHT batter. When tho battes is smooth
add @& teaspoonful ol soda. Drop
gpocnluis on o het erlddle and brown
on both sides.  Serve with maple syrup

or with butter and sugar or with
bacorn.

For Frozen Rlice and Peaces—Line |
2 mold with cold boiled rice, Il the |
centro  with  eanned peachies, cut in
small pleces and sweetenadl to taste,
Cover them with rice, Bind a eloth
over the top of the mold or about the
edgos of the motal cover, If there is

¢ with melted pareafin.  When this

Fag hardened put the mold In soalt and
lea nnd leave It there for thres anurs,
Unmold the pudding and serve It with
whipped oream.

For Rleo Muflins—>Mix

two  well-
| beaten cegs with o cupful of milk and
stir these Into o cupful of boiled riee
Sift two cupfula of fNour with Hall a
teasponful of sodo. o teaspoonful of
ceream of tartar, four saltspoonfuls of
salt and o  rablespoonful  of supar
{Gradually add the rvies and milk mix-

ture to th
in muflln p:

S0

dry ingredients Bake
. well buttered, in & mod-

| ernte overn.

Did you ever try popped rice? Tt ‘s

| delicioue 1t must ba preparod in o
popper made of fine-meshed wire
Bome of the corn-poppérs have meshen

New Indian Animal Stories
Where the Wood pr'geons Went.

By John M. Oakisown,

too coarse for rice. It is popped In
7 [the samo way as corn—over a bed of |
hiot coals. And the same thing mnalkes
‘g_ o~ "‘ﬂ- | :Ilm two ecerenls pop—the expansion of |
s | the molsture In the stnreh cells. This |
X LY A == | popped rico can be enten ns o break- E
= Vet eiatiii] § i e m— rast food, with cream nnd sugnr, i
9733 L] & Sweet rloe croguaties can be made | The above sketch is for children. Get out Your paint boxes and color
{from cold-bolled rice. Mold the rice, | the animal to suit yourself,
rea na S ES OF | shileh must be thoroughly cooked, into
bnlle, Scoop out o cenvity In epch hall Long time ago, ns every onn knows |tha summer was longer
¥ lund put in it somoe rich presorve or [the weod rigeon was the messenger | After while the plgeon came
. - strawbaerry or raspberry  or  damson |of the anlmils who went I search of | bick and ot} had found a
P —— ‘\\i\‘ jdJam.  Cover the jam with more rice food for them when thers wias o lone- | e whore the si r wits twlce ns
jand dip each ecroquette In beaten egm ler cnough to eal whera thev  Myved. nE us the winter, .
4 |and crncker crumbs.  Fry in deep fat (Every one has heard of the time a “Then et ws all go there at once'
Th T l f |n golden hrown. |wood plgeon led them from the AL | ol thoe rabbly, and tha parrot sald
e rla 0 i Sl INorth to the South, where the herrios 0 Ed » thing right after rabbie It
. h d D Rics cooleed with cheese and tomna- | wera hanging ripe on the bushes and 'ls r hablt the parrot fell into very
K toes 1s an unusual and appetlte-pro- [the nuts were rattling down from the enrly!

Rlc’ al La\vrence' voking «dlsh, To make it propare o |[trees . | Bt all of the animals and the
well-reasoned tomatn snuce and mix | Then eame a time when all the wood | bt Hut after thoy had been
svell-boiled rice with |t Use Just plgeons went away—they have never in the ne lnce o long time, many of
enough sauce to moleten the rice. T'ut |come back. them wiy od IF they could not find

+ . iis terod A and sprinklae Where dld thew a? You ask dnother Eummer woull
Thi ,.-.||.1.-|.‘ from onefern, his brother-in-law, told of his II: ‘\':III}? r:lra‘t‘:-‘ﬁ PLEE_MIW!;".\_ tlml-l arahore sal “_'1:”,“::“" FR b R 1 ey 11l
T .|hubl. ,..ti.|.|.-. OF | pecullaritins ot home, and \Witness Ih HEREY ACTIh LAl ol Then aprinicle.| thoy/ cannot tell wous: wnid even ikt
'; l' Pt | -r””;.-lml'tl;-:l\lx! :11.- _ | Drury, swho sntd Ne Nagd known Law - | more cheese over the top and put o |of tha ald men among the Indians who
:']--‘H' frset ntten pt ‘|I'.[-..u renes for twenty-five venrs, statod that | Gine of the new turhans made In dull, dark-blue duvetyn, with two ears ||ast Inyer of buttered broead crumbs [Hve tn the woods aned know ahout gni-
Al S U p | P AT Sl el | Wite fur as trithminge. aver all,  Brown lightly and  serve {mnls  and  blrd folks  don't  know
”I:I]M-I |Ih'.l.l-| *I”'_“- I al he coneeived limselt to be IKinge Hleh- |- £ i i il ———— —— - —_— - - ——— ATl Rat .'“‘T-"f" the wool pleeons went Bt r 168t of them went on
Siei SN P : ard the Thivd of Engiand, and HEewlse | T the grandfathar of one of the lttle Vell, when they had three months
e LA Jalemy “: King of thils country. [ FROM OUH READEHS SUNDAY NIGHT SUPPEH oneg whe Hyved in the weords ones told |of winter and nlne m ntha of sumn
lllr;rf.i."’ . k. Inke | Several Yo cxamined s : W | {that Hitle one where the wood plesons "overy one thought they
;,,Il.l-h, ‘ with t ) 1 ...“ ) intoniot I‘ i .----- I ”. : :l. I Stuiled Peppers | T [wenti and this fs the story: flecs SLiitt Lhen e
abortive resy persat of e _I.h Al R ) LAV IR L k| g At el = tan Be dlade Mont ‘?"""""“' Menl | (f caur the anfmals and the birds them b n oto wish go
nhortiv g RELARD thod, Judiinig from o facts deawn | (&1 ’. rEe, grecn peppers; out .l_-|'[ .I'h- | |_||“ \\hnlr“\‘\u-l-h‘. an from the world above _‘1.|_.__. where there wis no winter at
Mt IS Thnsavidsnnen - .'.--|-‘. L ..{I- . h “”.II-:‘!"‘ tecds; wash Trgree ’ Sanday night 1y the ¢ night e - the sky beenuso that lind |all .
attempt (01 fnterviews with the ol “ n.-l,i_l ’;1.1.1.1.:\ l.ln ::“:}\‘:\‘.J.ul“.iutull‘l ”]“;-:-!i.; I Hrenkfnst, I'L:ll:" I!J‘: r.||:|.':_\".lu -1,1-15-. ! I-.\;-;-l'[-.. ._ I-._-;r nl-,u-l ot o cvowded that they could no | _\1....1 it I!:‘_““”l-‘ be too hot, elthert"
o awnd ltesthimoeny  was uananlmonus g h:' .Il_r,_. |...I:|.-.“ '»!.I.'[“..-“{ I.’nt e _Ir “‘l., | uranges "-"”_'*"_31.‘”"1'_';] '_. 5 o JII: ..‘f"lit‘l‘w':”::-'.- '"] the hanger find l-:;nl_lp.:h to cat up 'I'H'-" 1 ) ind the f'f-'f-'-‘nr. and " the parrot
1ol o the | Ing his tenl anind 1o he that Of | oA ST Re b I Fo l Lamb Chops most o -r-“' b x moen ].” ' hiy & --_1 o water heetles was ‘}—"I'.l ,1,,“;,. to {satd the same l].u_u:
the Hono Warren B Dinvis, Porbil delusie ionee thos ) "L L “_", 1”"_' = ,_",‘I’_' “'Fjul S ST f Haslicd Trowned Potatoes In SR the tab vl lspense with |y aarth (whiel all coveéred with 0. onew more the wood plgeon
Hichamd Lacwvrence, | #2leln wers  Mess ot ,_-, 3 “L, Ero e '\ 3 AT '”5. : r.:” Graham Gems Coff e f the tablecloth ““_'l put pretty  lace- |icavar thon) Lo Start the Innd, and after fout to find plaga wi
pedt Lo enter the hall I when the pepper is soft enough Luncheon. trimmed or If”_"""”"_“"‘l dotlics under while the rest followed. wintor whora
of It rentotivos duving Chicken Croguettes |each I"i:_"'\' These sets of ']“'“'_"“' with At fi the animals amd the birds | whes
f el Aspurngus I'nten, Potato Cnkes Blscuits |contrepieces to "‘:“":l.. e dnexpensive all Hved In o of the world wher the ®
: 1 of aspir: of Toa jand very cffective, 'They alse help to (it was winter half the time and sum-, That 5 4 nsk to put upon
«breturned n 1nval tnbl one | Dinner; ;1>-~'- i the laundry bijls, for they can Imer half the time. 1 they wanted to the wood plgeon; s0 haresthat she hus
thnving heep 1 otje-Tyaly one- | Creany of Lettuce Soup -T:" Inundered nt home, A vase of | live through winter, they would |not yet osme boeck to tell about ;
[inEnnity at ehthl teaspoon risd Club Steak planked with sliced llowers or o table ‘noor plant In |have to work hard all summer to stor ich' ploce. Of coursd when slo
' el Wash nn Vegetables small jardintere, In the ecentre of ”"‘-‘|u'|'- food for the lonz meonths when tho Inbt como back, another wood plg
t | Baked Tomntoes Buttered Rlee tible, ndds to fts attractiveness. |Enow 7 the {ce wers thick over the [wis sent, and then another and
| 1 | Romaine Salad 1 woods and the streams, lother and another; and it wasa't £o
! wul ona ta- 0 Apnle Padding uffee Cold meat and snlad are _”“’“"“1"; Ve do net llke to work hard all long that the last one went away to
. . < asparagus In R — |proved dishes for Eunday night sup- I mer!” snid many of the birds and find the land which the lazlest of “
| Clear, fresh, tlowery colors e i fllEhe hate ahalls | Crenin of Lottues Svup. per, and it s but very ittla extra animalyd, though somn. of them, ill.l!lhil"h! nnd nnls \Wou ke to find.
pistol &% I,"' "1"'."“ tRiLelenEihath ‘ hueated, and serve hot The auter green i'\l'-}'*n_t--'__ll":-:-‘ trouble to ];I:u-a rmr!’n clear EOUD ""““"_ the Lear nnd the bheaver, really dldn't [ Just swhere that Innd i 6ot even the
Pt oxpladed i nobse ‘”!'?! A They  arp usweet ‘pea fiyy I asgpirneus s used, tako two |l t "\e-;‘r::;:'rl:-l::, to heat “1" and "t"r‘ﬂ In houllion cups mind the winter. Sa, thase who diin't | old i.fru'r'n‘ifﬂfh"r aof the UHitle Indian
B0 gropt ot govirnl winesses sup- shivdes, ot wieed 18 ubove, Innder: they r”f" the ﬂr}"“ C'J“'”:i_ | I],H.-_(g the winter got together in goun- | oy could tell Like the rest of us
yiosed. the tol 3. Rred: Mo peoples are S S pe e e i ; .\!h‘a ‘dlall on w. -.h thel r‘rl\lﬂ ﬂ'lf‘n'l Loll and shose the wood pigeon i mos- i",. must walt until' the wnod plgcons
i On tha instan the assnssin drop-|r witkst  lines § g ,"‘l‘t"" should be L“”‘l‘"hm\_ with  par- Teer to go and 1 a place whers ! et e ta tell about 1t
peid the pistol Iis piehit hand, and flremely la ones ) }I"l'l_"““" :-"!_--';\1. ;:1:;! :Lh;‘e-::'\:“d lf:‘\:r_\t' '::'-”P:”lmlﬂ_'-' 4T U g e N Y e b el st : = SR ; z e S L
1A led e lrenily Jeed oy | Such o comifort to s AR as Co Tounds n |
| pedt 1L Rt | it il — _ KITCHEN WRINKLES HATS AND COIFFURES
1 iy Woudbury [ of the fefitures pton Bread, "I"""-“‘._ _’:1”"““‘- T'resnrves, 7 Ty | s s dhuail
' fit the sime u- 1 The colors are not 1 : ';'frf? lr;r.r‘l"’t:;z. :;n‘?::'f‘;‘r_z"h;}?t:if;:‘?"rf'—l: | The Lest way to test allk Is to cut off | Colurs.  Shnpes .tm_rl Arrangements
0 man, Who guve ! Alwost any dress 1 : s ;“'m;i_ e 5 Sl SR A AS S e pleco and burn ft. 1€ it burns | ‘-I\'Tlh-.ll‘l "rf’,:.‘"," ALY e
AN A down ';{'H"”“"l'_" AL ol Vol e e—— A half-pound of cranberries stewed |gut quickly, leéaving o clear, orisp, | A {T‘,‘:"" '.i[!'ll'::'l:.'l" u.‘,nt,i
3 AR AL (2: T LWL B : b i destred. Serw | with plenty of can ‘he divided | oo Wo sl ure: but 1 ! en. ARl G meels
1 ! l---.]n-u fooin with alry € s tull Biicad B Al | THREE GEMS Into four itle glnsses and sorved with | B103 ash, the silk s p i .:.t ) : jl .: 1 tr 1“( '“'. ! ’l'l'l‘l.]'ul.r' .".\-,‘;'. W
i te Always therp must be the ilttle decol- AN Y ST Y : aloal | Rieo whipped cream on top, and  Stewed | smoulders antd leaves o heavy roddish- 1 TG ;'nl_.‘-l ‘I .-311.«.-
Pah attonils te front. one=girier in ) but do {1kt Every Mother May Set in iler | fruit or frult salad can be used in t!-__-AI rowrn ash It Yas been  treated  with ﬂ.‘ SeH il tu‘I.Ia-.
to dnil.  Judpe T e =0l posl th dish Daughter's Character, samo way, ald look nind tasta unusuals als and will not wear well. tare to be found in wings
prigones TH e O’ DAYTING Vei1isn piiel ! hukce fftoe Taet, to some extent, !s an inbred |y ,.‘m,r‘n:'.it-.g. _\'uim.t or shoerbet glusses Lima powder well sprinkied where gfisher bLlne, egolden  paradise,
4 e T cook guallty, like an eye for color or an (do for this purpose | . FE Ty By, AT gL y PR
v personal cmotive grhctirs i LY, e : L e | leselkroaches ahound will' drive (hem mber flowers, or fame-colored velvet
% 2 L : should lear for music; but It ean be Imparted I i i |r wekkroaches aboun SR cal st still Tooks best: The
l 1 “:-" rva e same dish |1 an other who i o poartner of | l"r..!!:dh]_\v the hostess wha deliphts in | away. Hmt-s. .fm‘ the South 'I,_.“,} N\.C-;”..| \\'hl.u;..
Pried IPeaches. her i Lter in the menagement of |[chafing l“Fl! cookery Lest enjoys O o (e Csonken i \hter tora LWIthG R | nGko\ 6L  ohlarad L TILBOR Top e
firy Gpen-stane peaches, wipoe | the ho + The memory of her moth- |paring the Sunday night supper, t A4 / : flower, and thers have been Seen one
! them flat slde | o'y ‘L hns come Lack to many a glel [can make omelets, sernmble aggs and | few minutes before frying it will pre- gy \l\'!lth u‘-‘hll- 1‘;'i| Rt
and turn and jn aftev-life, and has heen of untold |cheese, or Welsh rarebits on the din. vent the fat from running. e Aowa DR ! AR
e R S ind ool 1t value to her in many woys, [Ing-room table, although most of us|{ When starching holland' plnafores, |© r1-|n“! I.L ullo or sitk hat which is
LRI Serve hot, [is =4 3 {prefer the quiet, unobtrusive meal that [put a little strong tea into the starch, | “;Ihl"- , tul adns ailk hat which Lll
T“' Lyonnalse IPotnfoces, I ghtar Is o tonlo in itself. : | has little to prepare on the "nmi‘l';.“i‘hiﬂ Eeeps the parments In good col- -'-.”t:}j::].:--..;',:";,;-l |:1‘L‘|‘-'l“ s-.-‘:.tx';il.l-};' :l.nmi. ‘;:;;:g::
& pint o rdlk bn In o - 1o AT 5 n, splrits night out." ar. foce i 2 i T
RISe0d 1".--1nT u[t]'ﬂl-.m:r-’: : 4 uf ;‘!]\'F-:l.‘;If'lllg'hlllulf.:‘ hr,‘.':m:‘h., \\-:}1 iilti‘|I grows | ’ - — Whaen bolling fowls or fish ndd to the ”’;’ ‘I'lm_'-!“ 1-‘*1 l-"_"'"l_ “ilm =‘-lbll:ii"'l‘r “{: ‘)'A
i It and pepper to taste; mix | rifendly within the range of its mer- Renovating Grease Spots, water In which they “are holled the fiiroet m"'! "“.'i...'"‘“‘“ h. !1!' lll.r.. Im.:i t n.r:‘
FHakM Ctlour avith cold milk and [¢y echo.  Bduc: vour laugh if vou Denzine or naphtha Is the Lest thing jJulce ol half a lemon, This will mnke :l':("l:l i "'l,'_m:'_'\" ".m ,”“'111'."”1-, ‘_;"1""
bt until it thtckons. |ecan to fing often pnd Ewect, that you [for removing grense spots from wool. | them bheautifully white, ('.‘_ _"I' :‘_“'l:_l‘ eh t-.I-“hr'- ; "1 w;‘[ﬂ"—'l_lv
LHONR D vold holle Irlsh fmay be able to radiate widely your |ens, while ether or chloroform should | If moths are in a carpet, sprend a [Certalnly the rhiaft sttt A Sor T el
ek or pleces: put | pleasure and Lealth. bie used on silks and other delicate fa- [damp towel over the part and fren it |elaborate, and, with the excoption of
B tho Hk und boil al | W | brics, Whatever solvent 18  used |dry with a hot fron. The heat and | the .‘ with a low 'forehend, no
Yernes nominutes, stir- | politoncss—that cemonter of friend- | should be applled with a thick pigee of |stenm will Kill the worms and eggs.  jone finds 1t becoming In its natural
gl ep from bhurptinn [ ehip and soother of enmitles—is no- [Eateon to avold the danger of dust. When washing chamols leathers add |[stite. The hilr has :l' be piled so high
ANLDIEOL S Potatoes, -\<..r---r»\. s0 much required and so fru--‘ a lttle ammonia to the water. This |on the crown of the ‘In-.'ul thiat the
SRS oes aud eut them inguently outraged as in family clreles; | = |cleans them benutifully and helps to |[front I8 necessarlly bare, hence the
10 ! for n Httls while in i Ill and dear connections it s con- | malke them soft and plinble. “:"'\""ﬂ front with fringo and sldo curls,
s wiker, or with fee until thes  tigunlly abandoned, and the rosalt is | When making a roly-poly pudding, |l'n.r the wtrmn-n. .w].n will ba :_m near [}.u:
i ‘ | Dry on a towel; drop in all the fllusions of li{e s de-. afler spreading the paste with Jam, | fashion as possihle ”‘"_"“'”“K‘ cven
| S % ard  deep enotigh  to cover el, and with them much of fts | sprnlkle a layer of fine bread vrmnlmlllu-ul:ll Vi short, 1s absolutely neces-
bl - the W whon thHoy fire browi talto Vet s | bofore rolling and tying up. This pre- [sary, unless thoe halr grows very low
I S S WIth -:-I":-'-‘ll R B I{“ s | vents tho danm from boiling ont. jen the brow. Otherwise the strained
205 } 25 thern collin th To Clenn White Sk | Odd nall holes In wood may be filled [efféect on the facoe I8 too painful, espe-
ey could | b i, AT e Noie .“,u “_,I\.' folarsnn ehifta Bl up hy mixing sawdust with glue till |clally in theso days of nervous ten-
¢ 1 ' 8511 U= [ which should be ns soon u | It'";{n;_- o ne s to lay It on | :l. fs the r:;lne:l_utp“{-yl of u!:ll:'l.'l . .|‘m-it|-i 1glon, U
I -\'- ! hi T 1 . of soft white tissua papoer, | o T I'\’.}‘-'ﬂ this r.-ulmpullﬂtll nl';- e |_= -“! !:‘_:Il'rl:]
o + S Motntoes in Cakes, it thickly with flour, Iny :lli](lth"-ll;l ::._ix;]}]] becomo na hard as the o e Ve “ownt Gl
sl ol wintoos, one egg ol SOle naner o op, nnd ro jriaeil. i ! - 4 i v Fa
2 R ; o 0e W 1 :l--‘ Ilvhn]ll thétm, n!-]nl-,-'.i.r-'.;il_ it all ::iu Ia!-. 1111‘.'!‘11‘1'.\' LH ’I]Ih:m:hl{.-. ITmil\'ﬂ Before using a new saucepan fill it | A .:'Im,l‘“". "F”T.““. sE1N 11.1.!'.” e
Lithrib S L S e b = LI LEE) iho them s=oft snough to) forat | it for n few davs, nnd then take It with water with a lump of sofda and [havinless, colorless and odorless ean
Fatl g e agthl: ' 4 AR D Gy ioehkes \ in hot 1.;-1':1 n:u]. r| -||- \ shinke i] '\.\-‘.'-II Be aure to use lsome potato peellngs, and let (t boll (bo made by adding ordinary taploca to
LiaseLil LS 7 .I: I h 4 ‘ I. .\.u on -n!hl:: slle 11106 | whit .:ur\-p.'\m's' :|h‘d not colored for | for gome hours. Then wash ont thop- |Water and bollingg.
HESY N ; it AL | ny iy o done the spme wiy, dwrr ek loughly and all danger from polsoning
PUITHOEL I't Lnited . St bk | A - Sty iy bbbt S o2 e i, from the tinned lining will he gone, T = ==
! o B l d B Ta  provent  window-blind r‘m‘ti.-:!
: ANE] o hreaking, slust Lthe cords and then rub
s el rus'leb an rooms. Ilu-:n1 n":vl‘ with o well-greased rvag, | FOI' Chapped; BIOtChyi
n 3 il 1103 4 | . The snapping is caused by frletion, | - L »
1 P PIANCES AMARS which Impoverishes the cords, and they REd or ernkled Skln
tar 11 BY FRANCES MARSHALIL. are further weakened by tho sun and z e
3 voll-darad-for brush or broom lasts twice ag long as one that is wenther. (From Family DI'hysleian.)

AT i : : A 1o cil eared for. 1t i an excollont plan to keep in the l'll'lljl":h\ il:l{)lr\:;}l:ﬂ:; E]I}rll ;Jlnnf‘: dlu;-Tll‘o:'-l.':lill!l :l:l::tg
M TRETE ETLT, ¥ 2 L R : 5 4 - GLMEE, rogr seolored o =
:.. 3 ' 'ln lll"i-l-I peciiling s of Lh i i:'.' first place, every brush anil hr,“'“"' excepting. the flat-backed : lf::.lllll;;'t:]..:-l{[II::llll!f(u:}lnllfm‘:\l-\::l:t:ll'l.ml‘l “11111":: there's "“;"’"Il”-" ely b mli_,l'ul Bein oL
prisoner in recent 3 e ot dor clothes amd hats, shoulil be hung in such a4 way that the bristles L einte. the paln of burns,  Shake the |Southful ‘tint ‘and delleacy? | If yau

= R por broom-straws do not rast on the will or floor. |

do this,

Ask Your Doctor

And why not? Yet some peaple
act as if a medicine could take
the place of a doctor! The best
medicine in the world cannot
If we did not believe
doctors endorsed Ayer’s Cherry
Pectoral for coughs and colds,

we would not offer it to you. - '
4.0, Ayer Co,, Lowsel], Maan.

AN

came for brooms —meoetal clamps that nre nailed or serewed
all ~that allow the broom to hang ftee of the wall,  An easy way
L hroom properly without sueh @ hanger is to run a string through

o with o glmilet an inel or so from the top end of tha handle

it sacurely, and to hang this nvoer a peis or nail driven in the
wall.  Brushes of all sorts and sizes, it they have handles at one end,
fean be hunsg in the same wag,  Brushes with flat bagks can be lald on their

baelis, us in this position the bristies cannot be injuyed.

TO CLEAN. 2

» clean brusghes, use warm water, to which a littlo ammoenia or ho-
| Fie has been added,  Immerse the brush, and move it about until the bris-
(tles look clean.  Then rinse it thoroughly, first in the warm walter, then
iin cold water, :
| The way to wash a broom 1Is to dlp it In a pailful of hot sonppsuds and
{water. Splash it up and down o fow thmes, until it looks clean. Then dry
it rather quickly.

othe edges of a brugh or broom are irregularly worn, trim the bris-

underﬂlc Pure
or sale by
Ask forit.

Richmond, Va.

| Costuma of blue satln, embreldored,
in black, i

-

tles or corns oven while they ure wot,

"Gnnd, Luck's" purity is guaranteci
ood and Drugs Act
grocers everywhere

"The Southern Mfg. Co.

| bottle well before using the lotion and
| keep the hurned parts from the alr by
covering with lnt.

Spring  Tints,
—The straw proclaims them.
—Ribbon is often to the roscue,
| —Snble fur nppears on oream straw,
—Taffeta 1s modlsh combined with

islraw.

~—Velvel and moira are llkewlise llked
with straw.

A deop violst wvelvet hnt is faced
with mauvoe tegal,
—Molre promises to bo n big fea-

fure In millinery.
. —The new sallor is narrow of brim,
with n erown like a derby.

~—Moat of the brims of the all-straw
hats are made double, which thickens
and goftens the edgo,

could only bring this complexion to the °

surface, discnrding the old one!! You
can—in the | , slmplest, most nat-
ural manner imaginable. Just get an

ounce of ordinary mercolized wix at
any drug store, apply nightly Hke cold
croim, removing it mornings  with
wiarm water. The wax assists Nature,
by gradually taklig off the lingering
piarticles of depd and half-dead surface
skin, eauslng no discomfort wiatever,
Crdinarily it takes from a week to ten
days to complete the transformation,
Cotaneous defects Hke chaps, pimplos,
hiotehes, llver Eepots, moth  patchoes,
frockles, of course, disappenr with
the old skin, Nothing else that T know
of will necomplish such wnn;gcrfu'. (o=
sults in so short o time. o
Fine lines and even the deapey len.
kles often appear at this season-.Tn
auch eases nothing I8 bektor than a tubo
bath mada by dissolving 1 oz, powd \rad
saxolite in 1.2 pt. witech hazel, Thls (s
vemuarkably cffcctive—advertisement,
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